
Tasting Guide

Winemaker Notes
It offers a colour of medium intensity, purplish in its youth changing to ruby and 
then garnet, after several years in bottle. It is harmonious and balanced, with a 
plump fruitiness and silky texture offset by round, gentle tannins in a wine of 
medium body and elegant structure. The very typical, fragrant varietal bouquet is 
complemented by a deliciously lingering finish.

Vineyards
The production area for this wine is the whole of Burgundy. The Louis Jadot 
Bourgogne Pinot Noir comes from an balanced blend of Côte d'Or, Saône et Loire 
(Mercurey, Buxy) and Irancy.

Winemaking
The wine is usually fermented for two weeks by the different growers,in the style 
of the region from where it comes. The wines are then blended with a proportion 
aged in barrels and the rest in vats for 9 to 16 months before bottling.

Vintage
After the challenges thrown at them in 2012, Bourgogne winemakers were hoping 
for a peaceful 2013. But capricious Mother Nature had other ideas. Defying all 
weather forecasts, she never let up. After a long winter, a gloomy spring and a 
fine, providential summer, for the most part, the pickers had to wait until the start 
of October to take up their secateurs. The consequences of the weather's whims - 
such as shatter and millerandage, hail damage, concentration and disease - all 
had an impact on the quantities harvested. Across the region, no winegrowing 
area was spared. Fortunately, tastings suggest that 2013 is a very successful 
vintage. Once again, experience has made all the difference.

Food match
Enjoy with:

• Grilled & Roasted Red Meats
• Casseroles/Stews
• Mild Creamy Cheeses

Bourgogne Pinot Noir 
'Couvent des Jacobins' 2013

Grapes

Pinot Noir 100.0%

ABV

12%

pH

3.55

Total Acidity

5.28 g/l

Residual Sugar

Less Than 2 g/l
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